This study was performed to investigate the physicochemical properties of sea urchin (Anthocidaris crassispina, Pseudocentrotus depressus, Hernicentrotus pulcherrimus) roe as a processed or canned food by steaming treatment. Proximate compositions of A. crassispina roe and P. depressus roe were similar, but water, crude ash, and carbohydrate contents of H. pulcherrimus roe showed little differences. Proximate compositions of sea urchin roe showed slight differences with steaming time, raw samples showed no differences. Glycine content of the three raw sea urchin roe samples showed the highest concentration among free amino acids, followed by arginine, alanine, and lysine, in order. Total free amino acid contents of raw sea urchin roe were 754.70 mg% (A. crassispina), 567.75 mg% (P. depressus), and 449.44 mg% (H. pulcherrimus). Total free amino acid content of 5 min steaming sample was highest among steaming and canning conditions. ATP, ADP, and AMP contents of raw P. depressus roe sample was higher than those of A. crassispina and H. pulcherrimus roe. Major fatty acids of the three raw sea urchin roe samples were myristic acid, palmitic acid, and EPA. S.F.A. content of raw samples of A. crassispina and H. pulcherrimus roe was higher than U.F.A content, whereas U.F.A. content of P. depressus roe was highest among the three raw samples. For minerals K, P, Fe, and Zn contents were highest in A. crassispina roe while Ca, Mg, Na, and Cu contents were highest in H. pulcherrimus roe. For heavy metals, Cd, Pb and As were detected in all samples in trace amounts under the criteria of the Korea food codex.
A-raw: raw sample of Anthocidaris crassispina roe, A-5: steamed sample for 5 minutes of Anthocidaris crassispina roe, A-10: steamed sample for 10 minutes of Anthocidaris crassispina roe, A-can: canned sample of Anthocidaris crassispina roe, P-raw: raw sample of P seudocentrotus depressus roe, P-5: steamed sample for 5 minutes of P seudocentrotus depressus roe, P-10: steamed sample for 10 minutes of P seudocentrotus depressus roe, P-can: canned sample of P seudocentrotus depressus roe, H-raw: raw sample of Hernicentrotus pulcherrimus roe, H-5: steamed sample for 5 minutes of Hernicentrotus pulcherrimus roe, H-10: steamed sample for 10 minutes of H ernicentrotus pulcherrimus roe, H-can: canned sample of H ernicentrotus pulcherrimus roe.
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All values are the mean±SD (n=3). Sample: Refer to Table 1 .
All values are the mean±SD (n=3) 3) Means with different letters in a row are significantly different at p<0.05 by Duncan's multiple range test. 4) ND: not detected. Sample: Refer to Table 1. 2)
핵산관련물질의 변화 핵산관련물질은 유리아미노산과 함께 단백질 식품의 맛 에 관여하는 정미성분으로 알려져 있고(23)
All values are the mean±SD (n=3).
3)
Means with different letters in a column are significantly different at p<0.05 by Duncan's multiple range test. 4) ND: not detected.
( All values are the mean±SD (n=3). 3) Means with different letters in a row are significantly different at p<0.05 by Duncan's multiple range test. 4) ND: not detected. Sample: Refer to Table 1. 2)
All values are the mean±SD (n=3). 
